Index

A

AAA Tour Book, 444
ABC, see Department of Alcoholic Beverage
Control
ABT (Alcoholic Beverage and Tobacco), 200
Accelerated depreciation, 500
Accessibility, of restaurants, 94, 105
Accommodation, 306, 515
Accountability, 323
Accounting issues:
balance sheet, 457-459, 458-459
income statement, 455, 456
Uniform System of Accounts for Restaurants,
457
Accuracy, in menu, 123, 515
Acquisitions, 29
Action plans, 421, 515
Active listening, 299, 300
ADA, see Americans with Disabilities Act
Adams, John, 8
Adaptability, 11
ADR, see Alternative dispute resolution
Adpvertising. See also Marketing
for attracting new markets, 69
expenditures for, 88—89
planning decisions about, 90
promotion with, 441-442
word-of-mouth, 422-423, 441
African-American franchisees, 54
African-American influences, 256
Age discrimination, 334, 508, 515
Age Discrimination Act, 334, 508
AIDS, workers with, 337
Airflow, 147
A la carte menus, 133
Ala king sauce, 260

Alcohol abuse, 345
Alcoholic beverages, 206-208. See also Bar(s)
control of, 221-225, 239-242
legal requirements for sale of, 511
licenses, 200-202, 511
responsible service of, 219-220
selling, to minors, 511
wines, 212-218
Alcoholic Beverage and Tobacco (ABT), 200
Alert managers, 412-413
Aloha Customer Management, 404
Aloha Table Service, 402, 403—404, 406—407
Alternative dispute resolution (ADR), 309,
310, 515
Ambience, 425, 432, 441
American Culinary Federation, 19
American Gas Association, 148
American Heart Association, 43
American Hotel and Motel Association, 219

Americans with Disabilities Act (ADA), 334-337,

345, 505, 515
Americans with Disabilities Act: Answers for
Foodservice Operators, 336
Amoebic dysentery, 272
Amortize (term), 515
Ananicz, Stephen, 238
Ancient world, dining in, 6
Anderson, Stuart, 66
Anderson, Walter, 10
Anthony’s Fish Grotto, 77-78
Antiseptic blocks, 279
A.O.C. (Los Angeles, C.A.), 55
Appetizers, 116, 130-131, 231
Applebee’s, 123
Applicant rating forms, 329, 330
Application service provider (ASP), 515
Appreciation, 484, 515
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AP (As Purchased) price, 186
Aquaculture, 43

Arbitration, 309

Aria Restaurant (Atlanta, Ga.), 197, 197—-198
Aromatic wines, 214

ASI, 405

Asian cuisine, 142, 255. See also specific headings
ASP (application service provider), 515
As Purchased (AP) price, 186

Assets, 457-459, 517

Atmospherics, 432, 434

Au Bon Pain, 36

Audits, 221

Auditors, 251

Augmented products, 432, 433

Auntie Anne’s, 54

Authority, 294, 323

Auto liability insurance, 482

Auto Sham, 161, 162

Aux Trois Freres Provencaux, 7
Availability, of menu items, 116, 131
Avery, Arthur C., 150

Avoidance, 306-307

A&W Restaurants, Inc., 28—29
Aykroyd, Dan, 70

B. Café (New York, N.Y.), 7, 1-2
Bacillus cereus, 271
Back bar, 203, 204, 515
Back-of-the-house:
communication between front-of-the-house and,
299
defined, 515
energy use in, 150-151, 155
operations in, 233, 237
technology for, 392-400, 515
Bacteria, 158, 268-274, 278
Baguette Box (Seattle, Wash.), 31
Bain-marie, 165, 515

Bakeries, 36
Bakery-cafés, 36
Baking areas, 147
Balance sheets, 457-459, 458—-459
Balloon payment, 515
Banks, 450, 465
Bank of America, 460, 471
Banquet rooms, 373, 374
Bar(s), 201, 202-205, 215. See also Alcoholic
beverages
basic inventory for, 210-211
ice machines in, 166
inventory control for, 240, 241
labor costs for, 245
layout/design of, 202—-204, 205
placement of, within restaurant, 204, 205
BarCode program, 219
Bar-code scanning technology, 396
Barteldt, Bruce, 466
Bartenders, 209-210, 220, 361
Basham, Robert, 37-38
Baum, Joseph, 11, 47
Bay, 515
Béarnaise sauce, 260
Beauvilliers, 7
Béchamel sauce, 260
Becoming a Chef (Andrew Dornenburg and Karen
Page), 53
Beef:
Kobe, 42
purchasing of, 185-186
quality grades for, 186—187
side of, 186, 525
Beer:
and bar display, 204
as menu trend, 143
pouring cost of, 239-240
Beer and wine licenses, 201, 202
Behavior modeling, 360-361, 515
Behavior segmentation, 428



Beiler, Anne, 54
Benihana (Las Vegas, Nev.), 49, 136
Bennett, Lee B., 136
Bennigan’s, 20, 35
Bergeron, Victor, 67
Bern’s Steak House (Tampa, Fla.), 778, 118-119
Berryhill Baja Grill (Houston, Tex.), 209
Bethany’s Table (Portland, Ore.), 186
Beverages:
alcoholic, see Alcoholic beverages
at coffee shops, 50
cost of, 297
on menus, 138
nonalcoholic, 209
serving of, 381
Beverage-cost percentage, 239, 515
B&G Opysters (Boston, Mass.), 57
Bids (purchasing), 187
Big Bowl, 70
Big Boy, 435
Binello, Mario, 57
Biodynamic alcohol, 210
Blond sauces, 260
Blue Point Coastal Cuisine (San Diego, Calif.),
102, 216-217
Blue Smoke and Jazz Standard (New York, N.Y.),
73
Bob Evans (chain), 336-337
Body language, 299, 382
Boldud, Daniel, 771, 111-112
Bonds, 474
Bonefish Grill, 38
Bonuses, 240, 247, 249
Bookkeepers, 250-251, 504
Booster heater, 515
Booth seating, 88, 372
Border Grill, 53-54
Boston, Massachusetts, 7
Boston Market, 28
Botulism, 269

Index | |

Boulanger, A., 7

Boulud, Daniel, 111-112

Bourbon, 208

Brandy, 208, 214

Brazier, 515

Bread, 255

Breading machine, 515

Breakeven point, 515

Brinker, Norman, 35, 328

Brinker International, 35

Brisket, 142

Broiler cooks, 316-317

Broilers, 158, 515

Brown’s (New York, N.Y.), 9

Brown sauces, 260, 261

Buck, Peter, 34

Budget forecasts, 454, 459

Budgeting, 244-245, 451, 453, 455, 460, 461

Buffets, 279

Building a restaurant, 15, 90, 95-96

Building codes, 154

Building inspections, 171

Building insurance, 481-482

Building permits, 503

Burgers, 143

Burger King, 30, 54, 94, 128, 428

Busers, 317

Business entities, 488, 490, 492-496
corporation, 493-496, 495
partnership, 488, 492-493
sole proprietorship, 488, 490, 492

Business income insurance, 482

Business interruption service, 483

Business permits, 504

Business plans, 418—422, 471, 472, 515

The Butcher Shop (Boston, Mass.), 57

Butcher’s test, 516

Butterfield, Robert, 75

Buying an existing restaurant, 15, 90

Buying a restaurant, 483-485
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Buyout, 4-5, 516
Buy-sell agreements, 496

C

Caesars Palace, 302

Cafés, 6, 36. See also Coffeechouses/coftee shops

Café Ba-Ba-Reeba (Chicago, I11.), 70, 412

Café Boulud (New York, N.Y. and Palm Beach,
Fla.), 112

Caine, Michael, 47

California Cafe (Schaumburg, Illinois), 116, 752,
329

California menu, 133, 516

California Pizza Kitchen, 136, 477

Calorie count requirements, 123

Cambridge Investments, 398

Campanile (Los Angeles, Calif.), 70

Campbell, Naomi, 70

Canned fruits, 191-192

Canned vegetables, 191-192

Cantina Latina (Sarasota, Fla.), 66, 104, 104,
140-141

Cantonese food, 46

Capability, of chefs/cooks, 116, 516

Capital, 449-450, 516, 527

Captain D’s, 43

Carberry, Matthew, 36

Carberry’s, 36

Cardoz, Floyd, 73

Caréme, Antoine, 258

Car hops, 10

Carl’s Jr., 6, 28, 101

Carrabba’s Italian Grill, 38

Car travel, 12

Cash flow, 500

Cash flow budgeting, 460, 461

Cash flow position, 516

Casual restaurants, 37—38

defined, 516
productivity of, 85

quick, 35-36
Caterer & Hotelkeeper (magazine), 231
C&C Services, 361
Celebrity chefs, 55-58, 70, 143
Census tracts, 96, 97

Census Tracts for Standard Metropolitan Statistical

Areas, 96
Census tract surveys, 69
Center bars, 203
Centers for Disease Control, 337
Centralization, 58, 516

Centralized home delivery restaurants, 58—59

Chafing dish, 516
Chain restaurants, 12, 25-26
burgers at, 143
clustering of, 431
defined, 516
healthier food in, 121
job descriptions at, 319
kitchen equipment in, 116, 169
locations of, 100—-101
product testing by, 434
seating in, 87
training processes for, 316
Challenges, 5, 13—15
Champagne, 213-215, 218
Changing menus, 156
Chapeau, Dominique, 18-19
Charlie Trotter’s (Chicago, IlL.), 50
table setting at, 3817
tasting menu at, 134, 135, 135
wine selection, 2/8
CHART (Council of Hotel and Restaurant
Trainers), 355
Chart House restaurants, 79, 441-442
Chattel mortgages, 475
Checks, guest, 250-251
Checklists, 233, 282, 512
Cheeseburger in Paradise, 38
The Cheesecake Factory, 123



Cheese melters, 167, 516
Chefs, 328-329
capability of, 116
famous, 258-259
and food production, 264
and food purchasing, 181
and open kitchens, 151, 152
role of, in developing menu, 115
role of, in operations, 233
ChefEx, 393
Chef-owned restaurants, 51-54, 516
Chef’s tasting menus, 133—-135
ChefTec, 238, 392, 393, 397, 398, 398
ChefTec Plus, 392, 398
Chemical contaminants, 275
Chemical sanitation, 274
Chez Panisse (Berkeley, Calif.), 56, 139, 262
Chicago, Illinois, 59
Child, Julia, 55, 259
Child care leave, 506-507
Child labor laws, 507-508
Child’s Restaurants, 75
Chili’s, 27, 35
China Bistro, 47
Chinese influences, 255, 259
Chinese restaurants, 46—47, 7677
Chinois (Las Vegas, Nev.), 70
Chipotle Mexican Grill, 37, 122
Choice meat, 187
Cholera, 272
Chuck E. Cheese’s Pizza Parlors, 69
Cini, John C., 147, 148
Cini Little, 147
City Restaurant (La Brea, Calif.), 53
City Zen (Washington, D.C.), 83
Ciudad (Los Angeles, Calif.), 54
Civil Rights Act, 302, 508-510, 516
Civil rights laws, 333-342
Americans with Disabilities Act, 334-336
and avoiding discrimination, 338-342
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and equal employment opportunity, 334
and people with physical/mental limitations,
336-337
and recruitment, 326
and workers with AIDS, 337
CKE Restaurants, Inc., 28
Clarified/clarifying (wine making), 213, 516
Cleaning, 169, 275, 282
Clinkerdagger (Spokane, Wash.), 91
Clostridium perfingens, 270-272, 275
Club steaks, 41
Clustering, of restaurants, 431
CM, see Contribution margin
Cocktails, 206-207
Coco’s, 80
Code of ethics/conduct, 92
Coercive power, 293
Coftee, 6, 192
Coffeehouses/coffee shops, 50-51
Internet access at, 412
menus at, 133, 142
origins of, 255
patrons of, 69
seating in, 86
Cognac, 208
Cohn, David, 491
Cohn, Leslie, 491
Coles, Samuel, 7
Coles Ordinary (Boston, Mass.), 7
Collaboration, 306, 516
Collateral (security), 474-475, 516
Colonial America, 6
Color, 105, 106
Columbia Restaurant (Tampa, Fla.), 27, 67, 206
Co-makers (loans), 475
Combination convection and microwave ovens,
160, 516
Combination oven/steamers, 148
Commercial banks, 450
Commercial kitchen equipment, 516
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Commercial meat, 187
Commissary, 516
Communication(s), 299-300

in conflict management, 308

defined, 517

and promotion, 438
Communication mix, 516
Community Supported Agriculture, /89
Compactors, 517
Comparison benefit matrix, 429, 429, 517
Compartment steamer, 517
Compensating balance, 464, 517
Competition, 306

as location criterion, 98

and menus, 114, 117

and restaurant concepts, 63
Competition analysis, 429, 517
Competitive pricing, 437
Complaints, 379
Compressors, 166
Compromise, 517
Computers, 148
Computer-based training, 400
Concept, see Restaurant concept(s)
Concept restaurants, 67—68
Conflict management, 304-310, 517
Conflict Management (Herb Kindler), 307
Consistency, 116, 516
Construction loans, 450, 517
Constructive criticism, 368

Consumer Fraud and Identity Theft Complaint Data

(FTC report), 405

Consumer Price Index (CPI), 480
Contact services, 510
Contamination, of food, 185, 278-279
Contract services, 510
Contribution margin (CM), 122, 517
Contribution pricing, 437, 437-438
Control(s), 238-252

of alcoholic beverages, 221-225, 239-242

cost, 251-252, 461-462

defined, 517

guest check, 250-251

inventory, 238, 239, 392-395, 397-398,

397-398, 398

of labor costs, 244-250
Controllable expenses, 243-244, 517
Convection ovens, 159, 163, 167, 517
Convection steam cookers, 160, 517
Convenience items, 90, 263, 517
Convertible bonds, 474
Conveyors, 150, 517
Conveyor broilers, 158
Cooks:

capability of, 116

and food production, 264

head, 328

and open kitchens, 151, 152

preemployment testing of, 326
Cook-chill technique, 158, 517
Cooking lines, 264, 266, 517
Cooley, Tom, 344
Cooling foods, 272, 273, 278
Co-op buying, 185, 517
Co-owned restaurants, 51. See also Partnerships
Core product, 432, 433
Corner Bakery, 36, 70
Corporations, 449, 488, 493-496, 495
Cost(s):

of alcoholic beverages, 239-240, 242, 242

of beverages, 297

fixed, 455, 460, 519

of food, 118, 238-239, 242, 242, 297, 396, 398

kitchen equipment, 157-158

labor, 89, 244-250, 246-249, 252, 437, 457, 462

lease, 477

of leases, 477

of locations, 103, 105

variable, 455, 457, 527
Cost-based pricing, 436, 437



Cost controls, 251-252, 461-462

Cost per seat, 87

Council of Hotel and Restaurant Trainers
(CHART), 355

Coupons, 440

Coving (floor coverings), 154

CPI (Consumer Price Index), 480

Cracker Barrel, 295

Credit, 470-471, 526

Credit card payment, 405

Credit history, 471

Creel, 517

Crépe-making machines, 158, 168

Crime insurance, 482

Critical control points, 275-277

Criticism, 368

CRM (customer relationship management), 411

Croce, Ingrid, 489

Cross-contamination, 278-279

Cucina Paradiso (Oak Park, I11.), 49

La Cuisine Classique (Felix Urbain-DuBois), 258

Cuisine Minceur, 261

Le Cuisinier Frangois (Francois Pierre de La
Varenne), 258

Culinary heritage, 255, 517

Culinary Institute of America, 351

Culinary training programs, 19

Cunningham, Michael, 412

Curbside appeal, 229

Current assets, 459, 517

Customer relationship management (CRM), 411

Cutting boards, 279

Daily flash reports, 229, 230

Daniel (New York, N.Y.), 39, 119

Daniel Boulud Brasserie (Las Vegas, Nev.), 112
Daniels-Carter, Valerie, 54

Darden Restaurants, 92, 298, 400

Data Central, 392
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D&B (different & better) restaurant concepts, 63
Decision-making, 298-299, 517
Decor, 64, 67-68
Deductible expenses, 502-503
Deep fryers, 160, 161, 162, 517
Degree of service, 84-85, 87, 517
Degustation, 133—-135, 517
Delivery restaurants, see Centralized home delivery
restaurants
Delmonico, John, 8
Delmonico, Lorenzo, 8, 9, 188
Delmonico, Peter, 8
Delmonico’s (New York, N.Y.), 8-9, 11, 75
Delmonico steaks, 41
DeLuca, Fred, 34
Demand:
increasing, with promotions, 439, 442
for restaurant, 427
supply and, 427
Demographics, 26, 69, 76
defined, 518
and demand for restaurant, 427
as location criterion, 94
obtaining information, 96
and target markets, 428
Dempsey, Jack, 47
Department of Alcoholic Beverage Control (ABC),
200, 202, 511, 518
Depreciation, 499-500, 518
Design, restaurant, 105-107
bar design, 202-204
of kitchens, 147-154
Design and Equipment for Restaurants and
Foodservice (Costas Katsigris and Chris
Thomas), 152
Desserts, 114-115, 129, 131-132
Dessert menus, 231
Dessert wines, 218
Development, 353-356, 518
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Different & better (D&B) restaurant concepts, 63, Dun & Bradstreet, 449
518 Dysentery, 272

Differentiation, 434-435, 524

Digital thermometers, 278 E

Dignity, 307

Dining areas, 106—107
Dinner clubs, 439
Dinner-house menus, 133

E. coli, 269, 270
Earl of Sandwich, 28
Early-bird pricing, 439, 441

Dinner menus, 133 Eating out, history of, 67

Di Pescara (Northbrook, I11.), 70
Disabled employees, 334-337, 345, 505
Discrimination, 333, 338-342, 507, 508
Dishman, Clyde, 401, 402
Dishwashers, 169—-170, 278, 518
Dishwashing, 274, 336, 345

Disposals, 518

Dive (Las Vegas, Nev.), 48, 70
Diversity, 308, 518

Dobson, Paul, 441

Doctor’s Associates, 31

DOL, see U.S. Department of Labor

Economic Development Administration (EDA), 474

Economy, 13

EDA (Economic Development Administration), 474

Edible Schoolyard project, 56

EEO, see Equal employment opportunity

EEOC, see Equal Employment Opportunity
Commission

Egypt, Ancient, 6

Einstein/Noah Bagel Corporation, 130

E-learning, 400, 518

Electric equipment, 91, 151, 157, 157

Electricity waste, 155

Electronic cash registers, 410

Dolly, 518 Eleven Madison Park (New York, N.Y.), 73
Domino’s Pizza, 20, 29-30 Ells, Stephen, 37
Dornenburg, Andrew, 53 Empathy, 308, 386
Dough dividers, 518 Employees. See also specific types of employees,
Downtown restaurant locations, 99—-100 e.g.: Servers
Draft beer, 204 discharging, 510
Drainage, 97 hiring, 343, 345
Dram shop laws, 219, 220 input from, 295
Drink (Boston, Mass.), 58 labor costs of, See Labor costs
Drive-ins, 10 leading, 290-292
Driving under the influence (DUI) cases, meals for, 246
200, 219 and mission statements, 92
Drucker, Peter, 420, 421 part-time, 352
Drug testing, 345 planning decisions about, 90
Dry storage, 153 substance abuse by, 345
Due diligence, 467 Employee benefit liability insurance, 482
DUI cases, see Driving under the influence cases Employee dishonesty insurance, 482
Du jour menus, 133 Employee turnover, 19, 290, 291

Dumbwaiters, 518 Employer of choice, 290, 518



Employers’ liability insurance, 482
Employment figures, 19
Employment Retirement Income Security Act
(ERISA), 508
Endorsers (loans), 475
Energy efficiency, 150-151, 154, 155. See also
Sustainability
Energy-monitoring systems, 244
Energy Star, 150, 151, 154, 244, 373
English, Todd, 57
Enodis, 166
Entrées, 129, 131, 231
Environmental analysis, 518
Environmental Defense Fund and Restaurant
Associates, 190, 192
Environmental sexual harassment, 303-304
EPA, see U.S. Environmental Protection Agency
Equal employment opportunity (EEO), 334, 518
Equal Employment Opportunity Commission
(EEOC), 319, 509-510, 518
and age discrimination, 508
and civil rights laws, 334
and employment of minors, 329
guidelines on sexual harassment, 302, 303
Equal Pay Act, 507-508, 519
Equipment:
kitchen, see Kitchen equipment
leasing of, 476
Equipment breakdown insurance, 482
Equity, 468, 518
Ergonomics, 148
ERISA (Employment Retirement Income Security
Act), 508
Escoffier, Georges Auguste, 258—259
The Escoffier Cookbook, 259
Estefan, Gloria, 70
Ethnic cuisines, 123, 256-257
Ethnic restaurants, 43—47, 69, 518. See also
specific types of ethnic restaurants
Evaporative coolers, 168
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Evvia Estiatoria (Palo Alto, Calif.), 49
Excess liability insurance, 482
Exhaust systems, 466
Exhibition kitchens, 151-154
Expenses:
controllable, 243-244, 517
deductible, 502—-503
preopening, 459-460
Expert power, 293
Eye contact, 382

F

Fabricate (term), 518
Facebook, 443-444
Fact finding, 309
Fado, 48—-49
Failure, reasons for, 14
Fair Labor Standards Act (FSLA), 505-507, 519
Fair market share, 423, 423-424
Falls, liability for, 512-513
Family and Medical Leave Act (FMLA), 337
Family problems, as cause of failure, 14
Family restaurants, 37
defined, 518
kids’ menus at, 128
menu items at, 129, 130
origins of, 255
turnover at, 85—-86
Famous Dave’s, 130
Farm-bred fish, 43
Farmer’s Home Administration, 474
Fashion Café (New York, N.Y.), 70
Fast food, 10, 12, 386—-387. See also Quick-service
restaurants
Fatigue, 13
Fazoli’s, 45
FDA, see Food and Drug Administration
Federal employment laws, 505-510
Federal Equal Pay Act, 507-508, 519
Federal Trade Commission, 405
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Federal Unemployment Tax Act (FUTA), 504
Federal Wage and Hour Law, 505-507, 519
Feedback, 366-367
Feniger, Susan, 53, 54
Fermentation (wine making), 212, 519
Fertel, Ruth, 54, 449
Few, Damien, 427
FIFO (first in, first out) inventory system, 263
15th Street Fisheries (Fort Lauderdale, Fla.), 440
Filters, 519
Financial issues, 449—-475. See also Accounting
issues
budgeting, 451, 453, 455, 460, 461
cash flow, 500
depreciation, 499-500
loan application, 450-457
starting capital, 449-450
Financial reporting systems, 399—400
Financial responsibility, 480
Fine-dining restaurants, 39-40, 519. See also
Luxury restaurants
advertising costs for, 89
first, 8-9
menu pricing at, 137
Fining (wine making), 212, 519
Fire clearances, 503
Fire insurance, 482—-483
First in, first out (FIFO) inventory system, 263
Fish, 120-121
Fixed assets, 459, 519
Fixed costs, 455, 460, 519
Fixed menus, 156
Flash freezing, 176
Flat Pennies (Denver, Colo.), 48
Flavor, 122-123
Flavor and Menu Magazine, 123
Flay, Bobby, 115
Fleming, Paul, 449
Fleming’s Prime Steakhouse, 38
Flip (drink), 7

Floor coverings, 154, 521
Floor machines, 519
FMLA, see Family and Medical Leave Act
FMP (Foodservice Management Professional)
credential, 354
Fogle, Jared, 428
Food:
cost of, 118, 238-239, 297, 396, 398
quality of, 432, 438, 443
sanitary ways for serving, 276
standards for, 526
and wines, 218
Food and Drug Administration (FDA), 191, 268,
278, 279
Food-borne illness, 148, 268—275
from bacteria, 268-274
from chemical contaminants, 275
from viruses, 274, 275
Food checker stand, 519
Food columnists, 89
Food contamination/spoilage insurance, 482
Food-cost percentage, 119-120, 238—239, 396,
436, 519
Food optimization, 238
Food poisoning, 268, 271, 272
Food preparation, 90
Food production, 264-268. See also Food-borne
illness
procedures for, 266267
and staffing/scheduling, 268
work sheet for, 265
Food product specification, 176, 177, 179-180
Food purchasing, 175-193, 519
cautions with, 185
coffee, 192
from co-ops, 185
defined, 524
fruits and vegetables, 176, 188—192
from full-line purveyors, 183
and inventory, 182



meats, 185-188
and mechanics of ordering, 183
product specifications for, 179—-180, 181
and quality standards, 181
sustainable, 175-177
technology for, 392, 393
Food-purchasing system, 178, 181, 193
Food safety, 275-282. See also Food-borne illness
approaches to, 279-280
and critical control points, 275-277
and cross-contamination, 278—-279
as system, 280-282
and time/temperature, 278
Foodservice Management Professional (FMP)
credential, 354
Foodservice teams, 376-377
Food specification standards, 519
Forced-air convection ovens, 163, 519
Forecasting, 297, 424, 453-455, 519
Formality, informality vs., 379-380
Formal products, 432, 433
Fortified wines, 214, 519
The Forum of the Twelve Caesars (New York,
N.Y.), 47
Founding Farmers, 128
Four Seasons (New York, N.Y.), 11
Fox, Jeremy, 128
Franchises, 16, 20
Franchised restaurants, 26—30, 90, 519
Franchisees, 29, 30, 519
Franchisers, 28, 29, 519
Fraunces Tavern (New York, N.Y.), 8
Freezers, 165-166, 166, 519
Freezing techniques, 176
Freezing units, 519
French Culinary Institute (New York, N.Y.), 19
French influences, 257-262
famous chefs, 258-259
sauces and seasonings, 259-262
French restaurants, 132—133
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French Revolution, 7, 8
Fresh Mex segment, 35-36
Friendly’s, 30
Fringe benefits, 502-503, 519
Front bar, 203-204, 519
Front-of-the-house:
communication between back-of-the-house and,
299
defined, 520
operations in, 229-233
outgoing personalities in, 328
technology for, 399-410
Fruits, 188-192, 261
FSLA, see Fair Labor Standards Act
Full-door reach-ins, /53
Full-line purveyors, 183
Full service, 90, 147
Fusion cuisine, 123, 262, 520
FUTA (Federal Unemployment Tax Act), 504

G

Gannon, Tim, 38

Garcia, Alexandria, 104

Garcia, Amanda, 104

Garcia, Christian, 104

Gas-fired equipment, 91

General Mills, 16

Geographic segments, 428

Gift cards, 411

Gin, 208

Glass washer, 520

Goals, 297-298, 421, 423-425, 520
Godzilla (San Francisco, Calif.), 68
Goin, Suzanne, 55

Goldstein, Evan, 439

Goldstein, Joyce, 439

Gonzmart, Richard, 206
Government, 473, 475, 504, 512
Government inspection, of meat, 186—187
Grade standards, 520
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Gramercy Tavern (New York, N.Y.), 72,
73,74
Grand Taverne de Londres, 7
Grassroot Organic Restaurant (Tampa, Fla.), 122
Gravy, 260
Great Depression, 11
Greece, 7
Greenberg, Adam, 405
Green Certified Restaurant operational standards,
128
Green Restaurant Association, 418
Greeters, 375-376, 387
Griddles, 158, 160, 160, 161, 520
Grills, 164
Groove griddles, 158, 161
Gross profit, 520
Groupthink, 309, 520
Grunts, Suzette R. J., 70
Guarantors (loans), 475
Gubbins, Amiko, 75
Guests, 152, 229, 384-387, 426, 518
Guest checks, 250-251
Guest counts, 229, 520
Guest relations, 372
Guest services, 372, 412
Le Guide Culinaire (Georges Auguste Escoffier),

259

H

HACCP, see Hazard Analysis of Critical Control
Point

Hamilton, George, 47

Handhelds, 407—-408

Hand signals, 385

Hand washing, 269

Hardee’s, 28, 101

Hard Rock Cafe (HRC), 71, 71, 87, 434
Hard selling, 378-379

Harrison, Sam, 231

Hazard Analysis of Critical Control Point
(HACCP), 186, 275-277

Head cooks, 328

Health department permits, 503

Health enhancing foods, 175

Health inspectors, 170-171

Hearth, 520

Hepatitis, 272, 274-275

Herculaneum (Roman town), 6

Heritage Restaurants, 28/

HFE, see Human Factors Engineering

Highways, 12, 96, 98

Hiring, 343, 345

History of eating out, 67

History of restaurants, 7—12

Hoffman, Dustin, 70

Hoffman, Korianne, 484—-485

Holding areas, 200, 520

Hollandaise sauce, 260

Home delivery restaurants, centralized, 58—59

Honesty, 329

Horn & Hardart, 75, 76

Hors d’oeuvres, 262

Hospitality, 38

Hosts, 229, 244-245, 375-376, 387, 520

Host International, 361

Hotels, 40, 59, 328

Hot-food holding tables, 165

Hot plates, 520

Hot tables, 165

Hour audits, 511

House of Blues, 70

Howard Johnson’s, 10-11

HRC, see Hard Rock Cafe

Human Factors Engineering (HFE), 401, 402

Humm, Daniel, 73

Hunan food, 46

The Hungry Cat (Los Angeles and Santa Barbara,
Calif.), 55

Hurst, Mike, 440
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Hutmacher, Brian, 63 Insurance:
HVAC (heating, ventilating, and air conditioning), life, 475, 496, 502
466, 476 restaurant, 481-483
for restaurants as corporations, 493
| workers’ compensation, 482, 504, 510, 512

Interest rates, 464, 520

IBarControl system, 240 Intermediate loans, 450, 520

IBM, 408 Internal Revenue Service (IRS), 464, 494, 496, 501,
Ice cream parlors, 10 503, 504, 510

Ice machines, 166-167, 167, 204, 520 Internet, 58-59, 412

IHOP, 54

Interpersonal communication, 299

Immigrants, 332-334 Interpersonal skills, 360

Immigration and Naturalization Services (INS), Interviews. 327-329. 330
332 multiple, 342

Immigration Reform and Control Act, 332, 334, questions to ask/avoid in, 338-342, 339-340
520 tips for better, 344

Imported produce, 190 Inventory:

IMPS, see Institutional Meat Purchase bar. 210=211. 240. 241
Specifications foo,d 120 ’ ,

Income levels, 98

and food purchasing, 182
Income statements, 243, 455, 456

insurance on, 483

Independ.ent restaurants, 26 and role of chef, 233
advertisements for, 441 systems for, 263, 264
defined, 520

Inventory controls, 238, 239, 392-395, 397-398,
family restaurants, 37 398
food purchasing in, 193 Inventory management, 460

kitchen equipment in, 116 Investment options, 15-16

menu items at, 129, 131

Ipek, Omer, 1
Individual Retirement Annuity (IRA) plans, 501,

IRA plans, see Individual Retirement Annuity plans

5200 Irish pubs, 4849
InducFlon heatm.g., 148 IRS, see Internal Revenue Service
Infectious hepatitis, 272 Islamaj, Skel, 1-2

Infrared cooking equipment, 164—165 Italian restaurants. 44—45. 45

Infrared W.armers, 520 origins of, 255-257
Ingram, Billy, 10 popularity of, 77
Ingredients, 116

In-house advertising, 442 J

Innkeepers, 7-8

INS (Immigration and Naturalization Services), 332 Japanese restaurants, 77
Institutional Meat Purchase Specifications (IMPS), Jefferson, Thomas, 8

186, 187, 520 Jewish foods/restaurants, 255
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Jimmy John’s, 31
Jobs, 520

Job descriptions, 315-317, 319, 320-322, 344, 520

Job instruction, 520

Job instruction sheet, 319

Job placement, 325, 338

Job specifications, 315, 319, 321, 520
Johnson, Howard, 10-11

Jordan, Michael, 70

Julien’s Restaurator (Boston, Mass.), 8

K

Karcher, Carl, 5-6
Kasavana, Michael, 136
Katsigris, Costas, 152
Katz’s deli (New York, N.Y.), 9-10
KDS (kitchen display systems), 395-396
Kegs, 204
Keller, Joseph, 325
Keogh plans, 501
Ketchup, 260
Key result areas (KSAs), 232, 520
KFC, 12, 30, 80, 121
Kids’ menus, 128—129
Kindler, Herb, 307
Kinkead, Bob, 4
Kitchen(s), 147-154
and energy efficiency, 150-151
floor coverings for, 154
and food inventory, 120
and health inspectors, 170—171
layout of, 148, 149, 150
open, 151-154, 152
Kitchen display systems (KDS), 395-396
Kitchen equipment, 154—170
categories of, 156, 516
cost of, 157-158
deep fryers, 161, 162
defined, 520
de-skilling with, 158-159

electric equipment (list), 151, 157
and energy efficiency, 154, 155
evaporative coolers, 168
hot tables, 165
ice machines, 166—167
maintaining, 169—-170
and menu, 116, 156
pasta-making machines, 167
refrigerators/freezers, 165—-166, 166
for sandwich shops, 31
selection of, 156—158
stoves/ovens, 159-161, 163, 163-165
and waste reduction, 155

Kitchen flow, 147, 147

Kitchen hoods, 148, 466

Kitchen managers, 264, 328, 521

Klaskala, Gerry, 197

Knives, 279

Knowledge, 14, 293

Kobe beef, 42

Kroc, Ray, 12, 20, 66, 84, 103, 427

KSAs, see Key result areas

L

Labor-cost percentage, 521
Labor costs, 246-249, 427, 457, 462
analysis of, 252
controls for, 244-250
as percentage of sales, 89
Labor management, 399, 521
La Fonda del Sol (New York, N.Y.), 47
Lagasse, Emeril, 55
La Jolla, California, /8
La Madeleine (chain), 36
Lamb quality grades, 187
Landlords, 466, 473, 476, 479
La Salsa, 101

Last in, first out (LIFO) inventory system, 263

Las Vegas, Nevada:
fine dining in, 39



restaurants in, 136
Latin cuisine, 142
La Varenne, Francois Pierre de, 258
Law(s). See also Lawsuits; Legal requirements
civil rights, 326, 333-342
dram shop, 219, 220
for employing minors, 331-332
employment, 326
and foodservice design, 148
on shipping foods, 191
variable labor costs, 246
Lawry’s, 80
Lawsuits, 66, 123, 309, 319, 343, 513
Lazaroff, Barbara, 52, 53
LBOs (leveraged buyouts), 521
LBWA (leadership by walking around), 295
LCI, see Learner-controlled instruction
Leadership, 290-295, 353, 363, 365-368, 521
Leadership in Energy and Environmental Design
(LEED), 150
Leading sauces, 260, 260, 522
Lead sheets, 233
Learner-controlled instruction (LCI), 361-362, 521
Lease(s), 476-481
assignment of, 475
costs of, 477
drawing up a, 477-479
precautions when signing a, 466—467
specifics of, 480-481
terminology/length of, 479-480
Leasing a restaurant space, 90, 97
Le Bec-Fin (Philadelphia, Pa.), 377
Le Champ d’Oiseau, 7
Le Cirque (New York, N.Y.), 112
LEED (Leadership in Energy and Environmental
Design), 150
Lee Roy Selmon’s, 38
Legal requirements. See also Tax issues
for contact services, 510
and discharging employees, 510
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federal employment laws, 505-510
getting help with, 503-504, 512
for opening a restaurant, 496—499
sale of alcoholic beverages, 511
state and local regulations, 504-505
time off to vote, 511
wage and hour audits, 511
Legitimate power, 293
Le Pavillon de France (New York, N.Y.), 11
Les Dames d’Escoffier, 54
Lettuce, 176, 263
Lettuce Entertain You Enterprises, 70, 71, 351
Leverage, 521
Leveraged buyouts (LBOs), 521
Liabilities, 457, 458
Liability insurance, 482
Liautaud, Jimmy John, 31
Licenses:
alcoholic beverages, 200-202, 511, 522, 523
leases contingent on gaining, 467, 477
public health, 279
Life insurance, 475, 496, 502
The Life of the Restaurateur (Dominique Chapeau),
18-19
Lifestyle, 5
LIFO (last in, first out) inventory system, 263
Lighting, 105, 204, 205, 373, 466, 476
Limited partnerships, 465, 492
Limited service, 90
Line drawings, 79
Liquidate, 521
Liquidity, 521
Liquor, 240. See also Alcoholic beverages
Liquor control, 521
Liquor liability insurance, 482
Liquor licenses, 201, 511
Lloyd’s Coffee House (London, England), 6
Loading docks, 521
Loan(s):
collateral for, 474-475
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Loan(s): (continued) Lunch menus, 133
completing the application for a, 450-457 Luxury restaurants, 79. See also Fine-dining
repayment of, 494 restaurants
securing a, 463—465, 467-475 productivity of, 85
sources of, 464—-465, 473-474 seating in, 86, 88
Loan associations, 465 Lycan, Jeremy, 285
Loan principal, 521 Lynch, Barbara, 57-58
Local produce, 188, 190
Local taxes, 504 M

Location(s), 92—108
checklist for choosing, 107-108
and concept, 92-93, 100
cost of, 103, 105
creating one’s own, 94-95
criteria for selecting, 93-94, 97-98
and design criteria, 105-107

McCleery, Kay, 385
McDonald’s, 12, 20, 128
atmospherics at, 434
concept and image of, 66
costs of franchising, 27
designs of, 94
employment of minors by, 331

) ] kitchen equipment at, 158
information sources on, 95-97 locations of, 98, 99, 103

downtown vs. suburban, 99-100

and knockout criteria, 97-98 marketing by, 422, 427
in marketing mix, 430-432

and population requirements, 99
for restaurant chains, 100-101

nutritional information at, 121
overseas expansion by, 29
purchase of Boston Market, 28

shopping malls, 98-99 salad offerings at, 131

takeover, 102, 104

sales at, 30

and topographical surveys, 103 symbology of, 79

and traffic generators, 97 MacPherson, Elle, 70

and visibility/accessibility, 105 Madeiras, 214
Lockwood, Nancy, 309 Maggiano’s Little Italy (Chicago, II.), 430
Lodging (magazine), 219 Magic Pan Crépes Stands, 70, 99
Logos, 64, 79 “Magic phrases,” 382—-383, 521
Lombardi, Vince, 13, 362 Mailing lists, 444
London, England, 6 Maintenance agreements, 481
Long John Silver’s, 29, 80 Mai-tai, 11
Losses, 221-222 Maitre d’s, 380
Loss-leader advertising, 442-443 Malls, 69, 98-99
Low-temperature dishwashing machines, 170 Ma Maison (Los Angeles, Calif.), 52, 53
Low-temperature ovens, 161 Managers:
Loyalty programs, 411 bonuses for, 247, 249, 250
Lucques (Los Angeles, Calif.), 55 characteristics of effective, 365-366

Lunch, 142, 439, 463 and food production, 264



food purchasing by, 181
and minimum wage, 505-506
role of, in operations, 229, 231-233
sanitation schedules for, 280-282, 281
and storage, 264
and storerooms, 241, 242
Managing a restaurant, 16, 296—299
and conflict management, 304-310
and decision-making, 298-299
and forecasting, 297
and goals/strategies, 297-298
and organizing, 298
and planning, 296-297, 297
and sexual harassment, 302—-304, 305
and training, 363
Marina Del Ray (San Francisco, Calif.), 80, 98
Marine Corps Air Station (Miramar, Calif.), 430
Markets, 69, 69
definition of, 428
overseas, 29
population of, 98
size of potential, 93
target, see Target markets
Market assessment, 425-428, 521
Marketing, 63, 421. See also Marketing mix
defined, 521
sales vs., 422-423, 518
techniques for, 424-425
Marketing action plans, 428
Marketing mix, 429-445
defined, 521
and place/location, 430—432
and price, 436-438
and product, 432-436
and promotion, 438-445
Marketing plans, 423-425, 521
Market positioning, 521
Market potential, 427—-428
The Market Report, 183
Market segmentation, 428, 522

Index | |

Market share, 423-424, 424, 522
Marriott’s Hot Shoppe, 10
Marsalas, 214
Matador (Seattle, Wash.), 63
MBG, see Meat Buyers Guide
Meals on Wheels, 59
Meat:
African American influence on, 256
purchasing of, 185-188
Meat Buyers Guide (MBG), 186, 187, 522
Mediation, 309
Mental impairment, 336—-337
Mentors, 308, 522
Menu(s), 64, 114-143, 124—127, 135, 139-141
accuracy in, 123, 515
and availability of ingredients, 116
available on the Internet, 412
and capability/consistency, 116
at concept restaurants, 67
considerations in planning of, 517
degustation, 133-135
design/layout of, 738, 138—139, 142
dessert, 231
and flavor, 122-123
format for, 134
kids’, 128-129
and kitchen equipment, 116, 156
lunch, 133
and nutritional value, 120-122
paring down of, 380
planning decisions about, 90
and pricing, 117-120, 122
sustainable, 128, 129
and sustainable purchasing, 175, 176
trends in, 142-143
types of, 132-135, 522
Menu analysis, 136—137
Menu engineering, 136—137
Menu items, 129-132, 522
MenuLink, 398

545
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Menu management, 398—-399, 522
Merchandising, 422
MESBICs (Minorities Enterprise Small Business
Investment Companies), 468
Mexican restaurants, 43—44
convection ovens in, 167
origins of, 255
popularity of, 76-77
success of, 78
Meyer, Danny, 72, 72-73, 75, 231, 232, 451
Miami Subs, 27
Michael Jordan’s Steakhouse (New York, N.Y.), 70
Michelin ratings, 16
Micros, 409
Micros Alert Manager, 412—-413
Microwaves, 160, 163-164, 522
Microwave heat, 274
Miller, Jack, 136
Milliken, Mary Sue, 53, 54
Minimum wage, 505-507
Minorities Enterprise Small Business Investment
Companies (MESBICs), 468
Minors, 329, 331-332, 386-387, 507-508, 511
Mise-en-place, 267, 522
Mission statements, 91-92, 291, 421
Mixers, 522
Mobile equipment, 522
Mobil Travel Guide, 444
Modules, 522
Monaghan, Thomas, 20, 29-30
Money, making, 4, 20
Morongo Casino, Resort, & Spa, 158
Mortgages, 475
Morton, Peter, 71
“Mother” sauces, 260, 260, 522
Motivation, 300-301, 301, 366, 368, 522
Motown Café (New York, N.Y.), 48
Muller, Christopher, 13
Multiple interview approach, 342
Municipal approval, 481

Murphy, Sean, 17
Mysore, Sahana, 443
Mystery shoppers, 233, 234-237

Naming a restaurant, 65—66
NAMP (National Association of Meat Purveyors),
186
Nappy, 522
NASA (National Aeronautics and Space
Administration), 275
National Aeronautics and Space Administration
(NASA), 275
National Association of Meat Purveyors (NAMP),
186
National Labor Relations Act (NLRA), 510
National Livestock and Meat Board, 185
National Restaurant Association (NRA), 4, 166,
188, 193, 336
becoming member of, 503
Conserve program, 418
Educational Foundation of, 354, 400
electricity waste recommendations, 155
and employment of minors, 329, 331
Foodservice Purchasing Managers Executive
Study Group, 176
and minimum wage, 505
and payroll expenses, 457
Restaurant Industry Operations Report, 292
restaurant shows managed by, 154
Sanitation Operations Manual, 270
ServSafe and Barcode programs, 219, 220, 400
statistics on restaurant industry, 19
and travel guides, 444
Uniform System of Accounts for Restaurants,
457, 459, 500
and vegetarian fare, 121
Native American influences, 256
Natural gas, 168
NCR, 401, 408, 409



Neoprene matting, 154

Net worth, 522

New York, New York, 8—11

New York strip steaks, 41
Nextology, 412

Niche Catour (Boston, Mass.), 57

Niche Restaurant (Geneva, I11.), 285-287
NLRA (National Labor Relations Act), 510

No. 9 Park (Boston, Mass.), 57, 58
Nomad Cafe (Berkeley, Calif.), 239
Nonalcoholic beverages, 209
Nonprogrammed decisions, 299, 522
Nonverbal communication, 299
Nordhem, Bill, 343

North Dakota Farmers Union, 128
Nouvelle Cuisine, 261, 262, 522

NRA, see National Restaurant Association

Nutritional information, 157, 398
Nutritional value, 120-122, 522

0

Occupational Safety and Health Agency (OSHA),

510

Office of Federal Contract Compliance, 334
Off-sale beer and wine licenses, 201, 522

Off-sale general licenses, 200, 522

Olive Garden, 16, 44, 97, 200, 337, 350
On-sale beer and wine licenses, 200, 522, 523

On-sale beer licenses, 201
On-sale general licenses, 200, 523
On the Border, 123

Open door policies, 309

Opening a restaurant:

and choice of business entity, 488, 490, 492—-496

financing required for, 449-457
legal requirements for, 496—499
planning decisions about, 90
preopening expenses, 459-460
reasons for, 4—6

and securing a loan, 463-465, 467-475

Index

Open kitchens, 151-154
Operating ratios, 251, 462, 523
Operations:
back-of-the-house, 233, 237
front-of-the-house, 229-233
Operational plans, 296
Opinion surveys, 297
Orders, taking, 380—-381
Order taking, 380-381
Organic alcohol, 210
Organic food purchasing, 175, 190
Organization, 298, 323-324, 523
Organization charts, 323, 324
Orientation, 349-350, 523
Original cost, 157-158

547

OSHA (Occupational Safety and Health Agency),

510
Osteria (Philadelphia, Pa.), 57
Outback Steakhouse, 37-38, 438
Ovens, 159-161, 163, 163—-165, 523
Overseas markets, 29
Overtime pay, 506, 507
Owners, 324

P

Paddles, 523

Page, Karen, 53

Panda Express, 46, 47

Panera Bread Company, 36, 130

Panificio Café and Restaurant (Boston, Mass.), 415,

415-416, 417, 435
Pan tree, 523
Pantry areas, 147, 523
Papagus, 70
Papa John’s, 44
Parallel 33 (San Diego, Calif.), 75
Parasites, 271, 272
Parking, 105
Par levels, 264, 267
Parsa, H. G., 14
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Par stocks, 177, 180-182, 523
Partnerships, 465, 480, 488, 492-493, 523
Part ownership, 368

Part-time employees, 352

Pass, 247, 523

Passot, Roland, 151-154
Pass-through, 523

Pastas, 44

Pasta House Co., 44

Pasta-making machines, 167

Pastry bag, 523

Pastry carts, 523

Pathogens, 268, 269

Patisseries, 36. See also Bakeries
Paul and Bill’s, 44, 45

Paul Lee’s Chinese Kitchen, 38
Pavesic, David, 136, 137

Pay at the table, 405

Paypalt, Jean-Baptiste Gilbert, 8
Payroll costs, 246, 246-249, 247
PDAs, see Personal digital assistants
Peanut Corporation of America, 268
Peer review, 309

Pegler, Martin M., 48

Pei Wei Asian Diner, 47

Pellets, 523

PeopleSoft software, 400

Performance management, 301-302, 523. See also

Control(s)
Performance standards, 301
Permits, 503, 504
Perpetual inventory methods, 264, 393, 395

Personal digital assistants (PDAs), 396, 398, 410,

523
Personal financial statement, 452
Personality, 14
Personnel selection, 329, 343, 345

Physical impairment, 336-337
Pickup counters, 523
Pizza Factory, 28
Pizza Hut, 29, 30, 80
Pizza restaurants, 44, 58-59
P.J. Clark’s (New York, N.Y.), 10
Place, of restaurant, see Location(s)
Planet Hollywood, 47, 70
Planning:
defined, 523
and managing a restaurant, 296-297, 297
marketing, 426
menu, 115
and operations, 232
Planning boards, 170
Planning commissions, 96
Planning services, 81, 83
Plate House (New York, N.Y.), 34
Pleasure dining, utility vs., 84
Plum Produce (Boston, Mass.), 57-58
Plus-minus-plus model, 368, 525
Point of sale systems, see POS systems
Policies:
establishing, 295
sexual harassment, 304
tipping, 368—-369
Pollack, 43
Pomona Valley, California, 103
Pork, 188
Pork quality grades, 187
Porterhouse steaks, 41
Portion cut, 186, 524
Port wine, 214, 218
Positioning:
defined, 524
market, 428
product, 434

Peso’s (Seattle, Wash.), 63 POS (point of sale) systems, 400, 408—410, 409
Peter Luger Steakhouse (Brooklyn, N. Y.), 41 Aloha Table Service, 402, 403—404, 406—407
P.F. Chang’s China Bistro, 47 defined, 524



integration of kitchen display systems with, 396

selection of, 401-402, 404
Potatoes, 255
Pot roast, 142
Pouring brand liquors, 204, 527
Power, 293
Power supplies, 466, 480
Practitioners Publishing Company’s Guide to
Restaurant and Bars, 222
Prado (San Diego, Calif.), 184
Praise, 366, 368
Preemployment testing, 326, 345
Premium-brand liquors, 204, 524
Preopening expenses, 459—460
Prep (preparation), 233, 264
Prepared products, 176
Preprepared foods, 182
Pressure fryers, 161
Price, 436-438, 524. See also Cost(s)
Pricing, 89-91, 117-120, 122, 137
Prime costs, 427, 524
Prime meat, 186
Prime rate, 524
Procedures, 295
Produce, 190
Produce grades, 190-191
Product, 432-436
development of, 434, 524
levels of, 432—-433, 433
life cycle of, 435, 436, 524
positioning of, 434
and product analysis, 433-434
Product analysis, 433-434, 524
Product differentiation, 524
Production, see Food production

Production sheets, 233, 264, 265, 266, 267, 524

Productivity, 89, 251-252, 461-462
Product mix, 238

Product specifications, 179180, 181
Profit, 122, 244
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Profitability, 91, 455, 524
Programmed decisions, 299, 524
Prohibition, 10
Promotion, 298, 438-445, 524
for attracting new markets, 69
definition of, 438
expenditures for, 88—89
and filling in periods of low demand, 442443
and mailing lists, 444-445
via advertising, 441-444
Proof cabinet, 524
Property insurance, 481-482
Protecting restaurant name, 66, 524
Psychological preemployment tests, 326
Public health licenses, 279
Public health officers, 170, 280
Public policy, 148
Public relations, 423
Puck, Wolfgang, 52, 53, 56, 136
Pull handles, 204
Pump Room (Chicago, I11.), 182
Punishment, of employees, 367
Purchase orders, 183
Purchase order specifications, 262
Purchasing, see Food purchasing
Purchasing cycles, 180, /80
Push-for-service systems, 413
Puzder, Andy, 28

Q

QSRs, see Quick-service restaurants
Quality control, 17
Quality standards, 181
Quiche, 258
Quick casual fine dining, 143
Quick casual restaurants, 35-36, 524
Quick-service restaurants (QSRs), 34, 386-387
advertising costs for, 89
clustering of, 431
concepts at, 69
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Quick-service restaurants (QSRs), (continued) Reed, Gene, 344
cooks at, 329 Rees, John P., 1, 2
defined, 524 Reference checks, 342-343, 345
visibility of, 105 Referrals (hiring employees), 333
Quid pro quo sexual harassment, 302, 303 Refrigerators, 165-166, 166, 215, 525
Regional food, 218
R Remi (New York, N.Y.), 106
Racks, 524 Reorder points, 177, 180-182, 525
Rainbow Room (New York, N.Y.), 11 Reputation, 15
Rainforest Alliance Certification, 192 Reservations, 376, 412, 443
Rainforest Café, 48 Respect, 307-308
Ramekin, 524 Responsibility, 323, 329, 480
Ranges, 524. See also Ovens; Stoves Responsible alcoholic beverage service, 200,
Ratio analysis, 2517, 252, 462 219-220, 374, 525
Raw fare, 121, 272, 524 Restaurants. See also specific headings
Ray, Rachael, 55 categories of, 25
Reach-in refrigerators/freezers, 166, 166 first, 7
Real estate, as collateral, 474 reason for existence of, 11
Real estate agents, 95 Restaurant Adventures, 250-251
Real estate taxes, 481 Restaurant and Institutions (magazine), 142
Real estate value, 483 Restaurant Business (magazine), 93
Real interest rates, 464 Restaurant concept(s), 4, 63—80, 525

Real POS 21, 402
Receiving, 153, 262-263
Receiving rooms, 525
Recipes, 142
Recruitment, 325-326, 525
and civil rights laws, 333-342
and hiring, 343, 345
and interviewing, 327-329, 330, 338-342, 344

adaptation of, 77
changing/modifying, 77-78
clear-cut vs. ambiguous, 64—66
and concept restaurants, 66—68
copying/improving, 78—79
defining the, 68—69

definition of, 63

at Red Lobster. 324 examples of successful, 70-73, 75-77
and selection, 329, 343, 345 failure of, 79

Red Book. 232 and location, 92-93

Red Lobster. 16. 17. 42. 43 and multiple-concept chains, 80
development plan at, 354, 355 and pricing, 89-91
food purchasing by, 179—180 scope of, 63-64
recruitment at, 324, 327 and symbology, 79

Red Robin, 410 Restaurant development, 80—83

Red sauces, 260 Restaurant Growth Index, 93

Red wine, 212, 213, 215, 218 Restaurant Hospitality (magazine), 128
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Restaurant Manager point-of-sale system, 405, 407, Salt, 191
408 Sanders, “Colonel” Harland, 12, 20
Restaurant rows/clusters, 98 The Sandwich Shop (San Francisco, Calif.), 31
Restaurants & Institutions (magazine), 25 Sandwich shops, 25, 30-34, 506
Retarders, 525 Sanitation, 274
Retirement plans, 501-502 Sanitation Operations Manual, 270
Return on investment (ROI), 502 S&A Restaurant Corporation, 220
Reward power, 293 Sauces, 259-262
Rib Rooms, 67 Savings accounts, 475
Rice, 257 Savings associations, 465
Richardson, Jody, 285-287 SBA, see Small Business Association
Ritz, César, 79 SBICs, see Small Business Investment Companies
Roadrise restaurants, 93 Schedules, 233, 268, 280-282, 281, 350-351, 399,
Rogers, Kenny, 70 527
ROI (return on investment), 502 Schiffer, Claudia, 70
Romano’s Macaroni Grill, 44, 45, 123 Schmitz, Volker, 116
Rome, ancient, 6 Schnatter, John, 44
Roofs, 466, 431 Schultz, Howard, 51

Rosé wine, 212
Rotisseries, 525 ) ) Schwarzenegger, Arnold, 70
Round Table for W9men in Foodservice, 54 Scoma’s (San Francisco, Calif.), 239
Roy’s New York City, 201, 204, 205 Scoozi (Chicago, TIL), 70, 76

RTlIconnect, 410 SCORE (Service Corps of Retired Executives), 468

Ruben’s, 80 S corporations, 488, 494, 496, 525
Ruby, Jeff, 449 Scotch, 207

Rule of 72, 501, 525 Scullery, 525

Rumi 205;0 « s Seafood, 120-121
Ruth’s Chris Steak House, 54, 438, 449 Seafood restaurants, 42—43

Seasonal food, 190, 286

Schussler, Steven, 48

s Seasonings, 259-262
Salads, 129, 131, 167 Seats, 87, 88
Salamanders (stoves), 525 Seat turnover, 85, 85-88, 317, 462, 463, 477
Sales: Selected cuts (meat), 186, 525
forecasting, 453-455 Select meat, 187
goals for, 424 Self-cleaning hoods/ventilators, 148
labor as percentage of, 89 Self-Employment Retirement Plans (SEPs), 501
marketing vs., 422-423, 518 Self-expression, 5
Sales mix, 438 Self-leveling dispensers, 525
Sales tax, 499, 503 Seller’s permits, 503

Salmonella, 268-272, 275 Selling, hard vs. soft, 378-379
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SEPs (Self-Employment Retirement Plans), 501
Servers (service personnel), 372-375
characteristics of good, 375
complaints by, 383-384
and difficult guests, 384-387
as family, 387
hard vs. soft selling by, 378—-379
as independent businesspersons, 376
interactions between guests and, 373, 374
job tasks of, 316
labor costs for, 245
“magic phrases” used by, 382-383
order taking by, 380-381
role of, in operations, 229, 231
and seat turnover, 463
training and development of, 355-356
Service, 84, 84-85, 432, 525
Service Corps of Retired Executives (SCORE), 468
Service encounter, 373-374
Service stations, 150
Serving areas, 149
Serving food, 276
ServSafe program, 219, 220
Sewage, 97
Sexual harassment, 302-304, 305, 508-510, 525
Shake Shack (New York, N.Y.), 73
Shareholder employees, 494
Sharp, 408
Shaw’s Crab House, 70
Shelf lives, 182
Sherry, 214
Shigella, 275
Shigella dysenteriae, 271
Shopping mall locations, 69, 98—-99
Shrimp, 17
Side of beef, 186, 525
Signs, 79
Silent partners, 465
Simpson’s on the Strand (London, England), 67
Single-use real estate loans, 450, 525

Sirloin steaks, 41

Slicing machines, 525

Slips and falls, 512-513, 525

Slogans, 356, 361

Slow cooking, 157, 525

Small Business Association (SBA), 464, 465,

467-470, 473
Small Business Investment Companies (SBICs),
467-468, 525

Small talk, 356

Smith, Donald, 136

Smoking food, 143

Snow, Mike, 396

Social distance, 372, 373, 525

Socialization, 5

Soft selling, 378-379, 526

Software, 396, 398—400. See also Technology
for calculating cost of labor, 245
inventory control, 393, 395, 398
kitchen display systems, 396
Maitre’D Restaurant Management, 408
menu management, 137
table management, 404
for training employees, 400

Sole proprietorship, 488, 490, 492, 526

Soufflé cups, 526

Soul food, 256

Soups, 131, 191

Sous-vide technique, 158, 159, 526

Space, 86

Space-per-guest requirements, 86

Spaghetti Warehouse, 44

Spagnuolo, Chris, 415, 416

Spago (Los Angeles, Calif.), 52, 52-53, 70

Spain, 7

Sparkling wines, 214, 215

Specials, 133

Speed gun, 526

Speed rack, 526

Spielberg, Steven, 70



Spirits, 207-208
Sports celebrities, 70
Sportello (Boston, Mass.), 58
Sprinkler systems, 483
Square-foot requirements, 86, 86
Staffing, 325-333. See also Employees
and food production, 268
and interviewing, 327-329, 330
with minors, 329, 331-332
and preemployment testing, 326
and recruitment, 325-326
and selection, 329
with undocumented aliens, 332—-333
Stampler, Mike, 469
Standardized recipes, 142
Standard meat, 187
Staphylococcus, 271, 272
Starbucks, 20
Start-up costs, 451, 452
State Department of Employee Compensation, 499
State of Training and Development in the
Hospitality Industry Report, 355
State registration, 499, 504
State taxes, 504
Steak and Ale, 328
Steakhouses, 40—42
basics of, 255
defined, 526
in Las Vegas, 136
pricing at, 119-120
Steak-Out Franchising, 59
Steam cookers, 526
Steamers, 517
Steam-jacketed kettles, 159, 526
Steam tables, 526
Step-by-step training, 356357
Stew, 142
Stewart, Julia, 54
Stir (demonstration/cookbook store), 58
Stocks, 474, 493, 494

Index

Stockpiling credit, 526
Stockpots, 526

Storage, 153, 263-264, 279
Stored labor, 463, 526
Storerooms, 120, 182, 241, 242
Stoves, 159-161, 160, 163, 163—165
Stovetops, 167

Straight-line depreciation, 500
Strategic plans, 295, 526
Strategies, 421

Streamlining, 251
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Strengths, weaknesses, opportunities, and threats

assessment, see SWOT assessment

Streptococcus food infection, 271
Stress, 13
Stuart Anderson’s Cattle Ranch, 66
Sub shops, 30
Substance abuse:
by employees, 345
preemployment testing for, 326

Suburban restaurant locations, 98—100, 477

Subway, 30-34, 32, 33, 303, 402, 428
Sullivan, Chris, 37-38, 328
Sun Capital Partners, 28

Sunday Suppers at Lucques (Suzanne Goin), 55

Supermarkets, 191
Supersize Me (film), 121
Supervision, 366—-368

Suppliers (food purchasing), 176, 180, 185

Supply and demand, 437

Sushi Cardonnay (San Francisco, Calif.), 66

Sustainability, 244
in back of the house, 150-151
in business plans, 418
cleaning products, 275
coffee purchasing, 192
and food production, 266
for food purchasing, 175-177
and kitchen equipment, 154, 155
and menus, 128, 129
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Sweeney, Daniel, 9

Sweeney’s (New York, N.Y.), 9

SWOT (strengths, weaknesses, opportunities, and
threats) assessment, 296, 425, 526

Symbology, 79

Syndicates, 465

Sysco, 183

Szechuan food, 46

T

Tabla (New York, N.Y.), 73
Tables:
configurations of, 229
hot, 165
setting of, 380
Table d’hdéte menus, 133
Table locator systems, 413
Table-management systems, 404—405, 407-408
Table-service restaurants, 88
Taco Bell, 30, 65, 80, 440
Tact, 388
Take-out meals, 59
Takeovers, 102, 104
Tapas, 262
Tapas Barcelona (Chicago, Ill.), 49
Target markets, 63, 428
and business plans, 421
defined, 526
determining, 89
menu items appealing to, 118
promotions for, 440
segmentation of, 428
Task and job analysis, 315-319, 526
Tasting menus, 133-135
Taverns, 6, 7. See also Bar(s)
Taxes:
with corporations, 494
deductible expenses, 502-503
and depreciation, 500
getting help with, 503, 512

with partnerships, 492
real estate, 481
reporting of tips, 510
retirement tax shelters, 501-502
sales, 499, 503
S corporations, 494, 496
with sole proprietorships, 490
state and local, 504
T-bone steaks, 41
Teams, 376-377
Technology, 392-413
back-of-the-house, 392—-400, 515
front-of-the-house, 399-410
for inventory control, 392-395, 397-398
kitchen display systems, 395-396
POS systems, 400-402, 403404, 404, 406, 407,
408-410, 409
software applications, 396, 398—400
table-management systems, 404—405, 407-408
Web-based enterprise portals, 410-411
Telephone book advertising, 444
Telephone reference checks, 342-343
Temperature, 188, 272-274, 278
Tenderloin steak, 41
Tequila, 208
Term loans, 450, 526
T.G.I. Friday’s:
bars in, 200
rules of control, 266
success of, 70
training at, 350-351, 356
Thai restaurants, 77
Theft, 221-225, 239
Theme Restaurant Design (Martin M. Pegler), 48
Theme restaurants, 47—-49, 67, 434, 526
Thermostats, 526
Third-party investigations, 309
Third-party liability, 220, 385, 526
Third-party sexual harassment, 303, 304
Thomas, Chris, 152



Thomas, Dave, 20, 65
Thomas, Jerry, 206
Tie-in promotions, 442
Tilapia, 43
Tilting skillets, 159, 526
Time, extra, 5
Time of eating, 84—85
Timing, 266
Tipping, 368-369, 374, 378
Tips, reporting of, 510
Tomato sauce, 260
Too Hot Tamales (TV series), 53
Topographical surveys, 103
Total cost, 157—158
Touch screens (POS systems), 402
Tourist menus, 133, 526
Trader Vic’s (New York, N.Y.), 11, 47, 67
Traffic generators, 97
Traffic speed, 97
Training, 349-363
aids in, 354, 355
computer-based, 400
and development, 353-356
and employee injuries, 512
guidelines for, 357-360
and interviewing, 328
and job descriptions, 315
and labor costs, 245
for meeting goals, 298
methods for, 360-363
objective of, 352
ongoing, 316
and orientation, 349-350

for responsible alcoholic beverage service, 219

schedules for, 350-351, 527
slogans useful in, 351, 356
step-by-step, 356357
Trans fatty acids, 122
Travelers, 444
Travel guides, 444

Index | |

Trichinella spiralis, 272
Tricon Global Restaurants, Inc., 29
Triple net lease, 479, 481
Trotter, Charlie, 50, 134
Tureen, 527
Turnover:

employee, 19, 290, 291

seat, 85, 85-88, 317, 462, 463, 477
21 Club (New York, N.Y.), 118, 203, 383
Twitter, 443-444
Two-and-a-half-times (25) rule, 527
Two-for-one promotions, 442

U

Ubuntu (Napa Valley, Calif.), 128

UDAG (Urban Development Action Grant)
program, 474

Umbrella insurance, 482

Underage drinking, 219, 220

Under bar, 203, 204, 527

Underliner, 527

Undocumented aliens, 332-333

Uniforms, 64

Uniform System of Accounts for Restaurants

(USAR), 457, 459, 500
Union Oyster House (Cambridge, Mass.), 8
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Union Square Cafe (New York, N. Y.), 72, 73, 123,

124-127, 451

Union Square Hospitality Group, 72-75, 231, 232

United States, 7—12
U.S. Census Bureau, 69
U.S. Congress, 329, 508

U.S. Department of Agriculture, 185, 186, 188,

190-191, 334, 527
U.S. Department of Energy, 154, 244
U.S. Department of Health and Welfare, 334

U.S. Department of Labor (DOL), 329, 331, 332,

506, 508, 511

U.S. Environmental Protection Agency (EPA), 154,

373
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U.S. Public Health Services, 268, 270

University of California (San Diego), 430

Urbain-DuBois, Felix, 258

Urban Development Action Grant (UDAG)
program, 474

Urns, 527

USAR, see Uniform System of Accounts for

Restaurants
Utensils, 276, 527
Utilities, 91, 97, 244
Utility dining, pleasure vs., 84

vV

Valet liability insurance, 482
Valuation of restaurants, 483—485
Value, 432, 438, 441, 527

Variable costs, 455, 457, 527

Veal, quality grades for, 187

Vegan fare, 121-122, 527

Vegetables, 176, 188-192, 189, 256, 261
Vegetable cutters, 527

Vegetarian fare, 121, 143

Velouté sauces, 260

Vendors, 527

Ventilation, 147, 148

Vetri, Marc, 56-57

Vetri Ristorante (Philadelphia, Pa.), 57
1l Viaggio di Vetri (Marc Vetri), 57
Vintage wines, 213, 527

VIP guests, 405

Viral infections, 271

Viruses, 274, 275

Visibility, of restaurants, 94, 98, 105, 430
Vision, 291

Vodka, 208

Volstead Act, 10

Von Bidder, Alex, 374

Voting, time off for, 511

W

Waffle House, Inc., 282
Wage audits, 511
Wage Garnishment Act, 508
Waldorf Hotel (New York, N. Y.), 380
Walk-ins, 153
Walk-in refrigerators/freezers, 165, 166, 527
Warming tables, 165
Warren, Spencer, 207
Washington, Denzel, 70
Washington, George, 8
Waste reduction, 155
Water, Alice, 55, 56, 262
Waterless cookers, 527
Water waste, 155
Wattel, Bob, 121
Web-based enterprise portals, 410-411
Web sites, 412
Well brand liquors, 204, 527
Wendt, George, 70
Wendy’s:
designs of, 94
labor costs at, 246
market positioning by, 428
naming of, 65
sales at, 30
Whiskey, 207-208
White Castle, 10
White sauces, 260
White wine, 212, 213, 215, 218
Wholesale cut, 186, 527
Wholesome and Heart Foods, 121
Wian, Bob, 434-435
Wilber, Brian, 325
Wines, 212-218
creation of, 212-213
defined, 527
at fine dining restaurants, 39, 40
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and food, 218 Working hours, 13, 14
pairing food with, 132 World’s Fair (New York, 1939), 11
pouring cost of, 240 World War 11, 11
types of, 214 Write-On Handheld point-of-sale system, 407
Wine list, 215, 216-217, 218
Wine Spectator, 213 Y
Winkler, Henry, 70
Wireless paging, 412 Yellow Pages advertising, 444
Wireless point-of-sale systems, 410 Yellow sauces, 260
Women chefs, 53-54 Yorkshire Global Restaurants, Inc., 29
Word-of-mouth advertising, 422-423, 441 Youth at Work Initiative, 329
Work centers, 150, 150, 527 Yum! Brands, Inc., 29, 80
Work environment, changing, 5
Workers” compensation insurance, 482, 504, 510, Z
512

Working capital, 527 Zoning, 95, 97, 103, 483



